Friday, Dec. 21, 1934.
Preparing Pou]t;y

RY this method of preparing you:
poultry for the table, either goose,
turkey or fowl. After tliey are nicelv
stuffed, tie them up in a calico bag and
boil for about three-quariers of an
hour. " Remove them and lay them iv
baking pan. Baste with clean ‘beef
tripping and bake, When finished thes
will be.tender and sweet, -and the par:
boiling will remove any disagreeable
odour which ig often prevalexnt. —M1s
J. AL (Opotiki), .

Peep-O’s For Xmas

TAKE: 2 cups flour, 1 cup sugar, b

butter, 1- tea.spoon baking powder,
pinch salt, 2 egé yolks, ess. 11m0nds 3
drops, 3 packet raisins, fan'-smed
apples, 1 tablespoon brown sugar, 4
cop enrrants, I teaspoon cinnamon; 1
lableépoon ea¢h of minced preserved
- ginger and citron peel, 1 lemon. few
cherries.  Cream, Dbutteg, sugar. and
eges volks, mift flonr and balun'r pow
der well with the salt, add to buttel‘
and sugar. Add ess. and form into 2
puste fairly stitf, Roll out and cut nto
neat little squares. DPecl apples and
core. Put through a mincer with the
raising and currants. Add other in
gredients and lemon juice with the rind
grated finely. JMix well, and place &
little on each square of paste. Place
two narrow strips of pastry cross-wise
on top, and put a piece of cherry on
strip and bake in-a moderate oven till
‘golden brown. This guantity malkes
about five dozen Peep O’s, and they
keep well in an airtight tin~—Mrs; L.8
(Masterton).

Raspberry Foam

TAKE’{: pint glass of red raspberry
‘or currant juicer (press the

. berries through a strainer t’o elimin-

ate the seeds) and wix with % ecup of

. §ugar, Beat the whiteg of 4 eggs to

a stiff froth and add ‘gradually fo 1
cup powdered sugar.

. By degrees beat

By Michael Fielding, with a
preface by H. G Wells.

The author 1z a wmedleal man
weiting under a pseudonyrm.
‘fhe  British Medieal Jfournsl
says:—*The qmost moderately
© elear and useful presentation of
- the case for birth control thar we
bave seen." No married people
or persons contemplating mar-
riage sliould be without this re
markable book, in which the
delicate subjeet of -contraception
18 covered frankly and clearly in

an interesting manuer ™
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Lhe juice with the sugar and eges untit
so stiff that it stands in peaks. Chill
in the refrigerator, if possible,
serve with alternate mounds of stiffly
beaten cream. Delicioug for a light
tea after the traditional Christmas
dinner. —Mrs. AG (Nmthlfmd)’

Lamb Pje Wztb Rice Crust

AKE 2 cupfuls of lamb eut in Lube\
1 cupful of sliced onion, 2 cup-
fuls of stock, 14 eupfuis of gliced potato

and .

47

Making Jelly
'W:AKING jelly of currants or other
small fruit need not be tedious.
Simply wash. the fruit and- drop inte
kettle,.stems and . all. The first cook-
ing process is merely to extract the
juice, and when emptied inte the
straining bag the stems do not really
matter, for they do not affect the taste,

Potato Peeling
I you put potatoes in a pan and

1 T of n : ¥ ‘pour boiling, salted water over
éoﬁipft‘ﬁle i)feelfégiesifénzaiénaﬁfi’nﬁ(é]é’f%lﬁ’ “them - and let -stand until cold, the
. = sking will rub oft‘easily. It is handy
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Novel Almond Paste

{Baskets)
TAKE 3lb. ground almonds 6

ozs. icing sugar, white of [
egg. Mix well together. Roll
out pastry, . form intc baskets
moulded round by foot of tumb-
ler. Fill with the following mix~
ture:—1" cup w}upped cream, |
tablespoon’ sugar, % glass sherry,
essence of lemon to flavour.
Place. 6 strawberries (or any
.berry fruit) in bottom of basket
and fill up with cream mixture.
“Place more fruit on top and form
a handle over top with strips of
angelica. These are delicious,’
and are a nice decoration for the.
_Christmas tea-table.~—E.5. (Mt.
Eden).

the gtock, . -Add the pimente, the lamb
cubes, salt and pepper and sliced pota-
toes, - ook fep minutes more -and
put into a baking dish and let get
cold, then cover with
crust i—1 cupful cold boiled rice, 1
tablespoonful melted bufter, % cup-
ful milk, 1 teaspoonful bﬂking powder,
salt to-taste,
Mix the rice and -milk til! smootih, then
add the beaten egg yolks, sifted dry
ingredients, and melted butter. Beat

hard then fold in the stiffly beaten -

whites of eggs. Pour over the laml

cubes and bake  nicely.—Mrs. W.T.
. (Glen Afton). :
Christmas Log Cake

AKE a chocolate swiss roll. . In

) gredients :—4 eggs, 8Bozs. caster
sugar; 4iozs, flonr, § teaspoonful bak-

ing powder, 1 dessertspoon cocoa. Beal

eggs, add sugar and cocoa blended..
Beat for 10 minutes, sift. in four,
gladually and beat well. - Then pour

on to a greased and papered Swiss-"

roll tin, and bake 15 minutes, When

done turn on to g sugared paper spread
Now. |

with -butter icing and roll up.
mike a chocolate icing.  2lbs. of icing
stugar, 3lb, -of butter, 4ozs, of cocoa

. Spread thickly -over Swiss-roll, mark-
ing with a fork, length ways, makma’

a good imitation of a log and roughly

spreading ‘a -little white butter icing-

on the ends. . When iced, dust top of
log with icing sugar and represent
powdered snow. Place on a sprig of
holly and two toy robins to make the
cike look like an old English log. Idea)

for Ohristmas partlesMM 8. Balfour
(Southland )

TO hnsten the balmng of potatoes,"

lef them stand a few minutes in

- hot Water, after washing them clean, |

The usual weeldy reclpe com-.
petition will be continued this
week and all entries for the half-
guinea’ pu-:zé should be addressed
to  “Chef,” c¢/o" “N.Z. Radio
Record,” G.P.O. Box 1680, Well-

lngton C
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to put them to soak -that way after
doing the dishes, for then the potatoes
are easily made ready when it is din-
ner fime.

Answer to Correspondent

“Worried Cook” (Wellington Soulh): Hope

the recipes printed on these pages will

3;111 5)'011 solve your difficulties.~—(“The
et

‘the follo-wmg )

3 cups-of flour, 2 eggs..

: ) —
Men Don t Like
Anaemic Girls
Frow can you expect to be attractive
if anaeinia hag taken all the colour out

of your cheeks and robbed. you of your
vivacity and charm? - For fitty years

‘jdectors have been uadvising women with

anaemic tendencies just to take a glass
of that delicious tonic wine, WINCGATR-
NIS three times a day.. WINCARNIS
is simply the finest -wine reinforced
with purest beef and malt extraects, It

| positively creates rich new blood, ' re-

stores the colour to  your
cheeks, 'the sparkle to your eyes,

lips and
Get

1 bottle of \VI\'CAR'\TIS to-day. —2
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MARRIED PEOPI.E
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| Do You Pay
~ the Price

“What price?” . -you ash, I
a-ewer, “Thé price of ignorance.”
rake it from me, it is a ‘tremendous
price to pay where marriage is con«
cerned, You either are well conver-
sant with all the problems of married
life and thus can solve all guestions
H that are constantly arising, , enabling
~you to be tremendously happy in
“edch other, or else you are ignorant
on these points and true happiness
eseapes you.
_ Sister Doull’s’ clients ate in the. .
FORMER clasg, Be in withthein!. |

: POST THIS COUPON TO-DAY‘

{ Sister Janet f )ouli
. _ BOX. 1496, AUCKLAND,

~ Plense send book of free informa-
tion on “Life. Adjustiment for Mar-
ried People.” - I enclose 6d. stamps
for haur‘lmg, :
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